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y FAiiMETiS  HOMS  ADMUaSTFjiTIOlI 
439  Hev;  England  Bnild:^ 
Topelsa,  Kansas  / 


FOOD  PRODUCT lOH  AND  PilSSUmTIOH  SUGGESTIOIIS 


USE  OF  CHEIIICALS 


Bulletin  Ho,  23 
June,  1952 


CrJ. c ii.un.  hlo nide  sa.lt  talolets  may  be  added  to  the  jar  when  cauining  whole  tomatoes 
to  keep  them  firm. 

Amount  to  use;  1 tablet  per  pint. 

Source;  Chock  im.th  your  local  drug  store.  If  they  do  not  have  calcium 
cliloride  salt  tablets  they  may  be  willir^  to  order  a smr.ll  supply. 


Ascorbic  Acid  (Vitamin  C)  ma.y  be  used  for  most  of  the  fruits,  such  as  peaches, 
pears  a.nd  plums  that  need  anti-da.rkening  treatment.  Tliis  is  ve:.'^’’  effective  in 
Tjreserving  color  and  flavor  of  fniits  a.nd  axlds  nutritive  value.  It  also  adds  to 
the  expense. 


Ascorbic  Cocid  is  available  in  crystalline,  po^rdored  or  tablet  form.  The  ta.blets 
are  soracx;ha,t  more  e^q^ensive  and  more  difficult  to  dissolve  a.nd  the  filler  in  the 
tablets  may  maize  the  sirup  cloudy, 

ilraount  to  use;  Crystalline  or  powdered  - l/2  teaspoon  to  a quart  of  sirup. 
Source;  Local  drug  store  or  locker  plant. 

There  are  on  the  ma.rkot  spocia.l  anti-darkening  propr,rc.tions  made  of  ascorbic  acid 
mixed  with  sugar  or  \rith  suga.r  and  citric  acid.  Use  manufacturer’s  directions 
for  these.  Ascorbic  acid  purchased  in  this  form  may  bo  more  expensive. 


Refer  to  food  uroservation  bulletins  for  additional 


information. 


STORAGE  OF  CAiniED  iT)OD 

Arrange  for  a cool,  dark,  dry  storage  place.  Dampness  causes  metal  lids  to  rust. 
Heat  and  light  cause  food  to  lose  flavor  and  vitamins.  Some  foods  may  lose  color 
as  i/ell.  Keep  canned  food  ax/ay  from  hot  pipes,  radiators,  or  the  furnace.  The 
coolof  the  storage  place,  the  better,  as  long  as  foods  do  not  freeze. 

Provide  shelves  for  canned  foods  not  kept  in  cases.  If  food  is  put  av;ay  in  cases 
stand  the  cases  on  racks  to  Izeep  them  off  the  floor.  Check  seals  carefully 
before  storing  and  l^andle  canned  food  v/ith  care  in  order  to  prevent  breaking  the 
seal. 


lUdlSAS  HE;iTIIER  IS  UlR’REDICTiiBLE 


Last  Juno  it  x;as  too  vrct,  this  year  it’s  too  dryj  The  hot  dry  woa.thcr  of  the 
past  foxj  xroclzs,  lias  undoubtedly  teken  its  toll  on  gardens.  Families  should  not 
give  up,  especially  if  iro  have  rain  before  July  15.  Continuous  planting  usually 
pays.  In  late  summer  raid  early  frj.1  uo  may  liavo  ideal  weather  for  gardens. 

The  families  \iho  mulched  tlioir  tomatoes  tliis  year  made  a wise  move.  Generally 
mulching  tomatoes  is  a good  pre.cticc  in  most  aror.s  of  Kansas, 
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